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temperature^y flowing heated air over the fresh [product] coffee beans : filtering substantially 
all pollutants mam the hg ated^air following the roasting step; thereafter reheating and 
recirculating a rmti^ly mai or porlion of the substantially pollutant-free air over.the-fresh 



[product] coffee'b'emiT tQiherebv continue [the] roasting [ step]: discharging a relatively minor 
portion of the filtered air whfle reheating and recirculating the relatively major-pGrtion''(5'f the-' 
air for further use during roastihg : .monitoring a second parameter which is compatible with the 
first parameter and is generated b\the fi^esh [product] coffee beans during roasting; and, upon 
detecting a match between the first abd second parameters, discontinuing the roasting step. 

2. (amended) A method according to claim 1 wherein the first parameter is 
one of the color and darkness of the [product] coffee beans and the second parameter is one of 
the color and darkness of the fi*es\ [product] coffee beans during [the] roasting[ step]. 

3. (amended) AViethod according to claim 2 including adjusting the step 
of discontinuing the roasting of the fi-esMpi^uct^ coffee beans as a fiinction of at least one of 
the roasting temperature and atmosmieric^pressure. 

4. (amended) A metho^according to claim 1 wherein the step of 
monitoring comprises making a specral^^ysiXpf the fresh [product] coffee beans during the 
roasting step. 

5. (amended) A method accordin^o claim 4 wherein the step of making a 
spectral analysis comprises directing a laser beam onto tn^^fi:-esh [product] coffee beans during 
the roasting step. 

7. (amended^A method according to claim 1 including the steps of 
providing a multiplicity of differem\[product] coffee bean types, establishing and storing the 
first parameter for each [product] cofme bean type, prior to the roasting step selecting one of 
the multiplicity of [product] coffee bean Vpes^^ roasting; and wherein the step of 
discontinuing is carried out when there ys a match between the first parameter for the selected 
[product] coffee bean type and the second paraj^ match]. 

8. (amended) A method accii^ding to claim 7 including the step of 
establishing a plurality of first parameters for at leastsone of the multiplicity of [product] coffee 
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bean types, each of which defines a different degree to which the [product] coffee beans must 

dihglwJiffering desired aromas; prior to the roasting step 




;ameters for the at least one [product] coffee bean type; 
isj)erformed when the second paranieter matches the 



be roasted to attain correspondi 
selecting one of the plurality ofy 
and wherein the step of discom 
selected one of the first parameters 

(amended) A method according to claim^[70]^i/Wherein the roasting 
step comprises flowir^^ated air over the fresh [product] coffee beSis , and including the steps 
of removing substantially alhp^lM^ts^ the air downstream of the fresh [product] coffee 
beans being heated, cooling the aiN^ownstream of the fresh [product] coffee beans to 
substantially room temperature, and tn^after exhausting the cooled air into a room of a 
building^ 



1\. (three times amended) A method of automatically roasting coffee beans 
to attain a predetehnined, desired coffee aroma comprising the steps of roasting a sample of the 
beans to a degree at Miich coffee made with the beans exhibits the desired aroma; sensing one 
of a color and a darkneas of the beans when [they] the beans have reached the degree of 
roasting and from the sensed color or darkness generating a first parameter which is indicative 

of the sensed color or darkness^of the^bean sample; storing the first parameter; thereafter 

/ \ "\ 

roasting a batch of more thanNpne pound of fresh beans by flowing heated air over the fresh 

beans-'de^irig-the-heMed^^ the fresh beans so that the air is substantially 

pollutant-free; cooHng the air after [it] the air has passed the fresh beans to about room 

temperature while continuing flowmg the heated air over the fresh beans; discharging the 

cooled, pollutant-free, room temperature air into a substantially closed room frequented by 

humans; [the steps of roasting the fresn beans and heating, cleaning and cooling and 

discharging the air being performed in ^substantially closed room frequented by humans;] 

monitoring one of the color and darknessVf the fresh beans being roasted and generating a 

second parameter which is indicative of a Qplor or darkness of the fresh beans; comparing the 

first and second parameters during roasting W the fresh beans; and terminating the roasting of 

the fresh beans when the first and second parameters match[; and discharging the cooled, 

pollutant- free, room temperature air into the roam]. 
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(four times amended) A method for uniformly roasting coffee beans at a 
plurality of geographically separate locations comprising [the steps of] placing a roasting 
machine at each location inside an enclosed room frequented by humans; equipping each 
roasting machine wit\ a roasting container for holding fresh beans while [they] the beans are 
being roasted, a hot air\upply for heating the fresh beans to a roasting temperature, and an air 
removal system for direcWg used air away from the container; removing from the used air 
substantially all debris^ sm\ke, oil, and other pollutants in a filtration svstem : after the step of 



=3 



removing, cooling at least a ^rtion of the used air and recirculating anv remainingportionjpf 
the eoofed air to the hot air supto lv: discharging the at least a portion of used air 1n its entirety 



7 



into the enclosed room while continuing [to heat] heating the fresh beans; directing a laser light ' 
beam of a frequency in the range of between about 600-800 nm onto the beans in the container 
during roasting; generating an outpik signal from laser light reflected by the beans which is a 
fimction of the observed darkness of me beans; providing each roasting machine with a 
computer including a memory; feedingVhe output signal to the computer; at a central control 
station determining an optimal darkness for each bean type that will be roasted by the roasting 
machines; at the control station generating\a control signal which reflects the optimal darkness 
of each roasted bean type; downloading the Control signal from the central control station to 
the computer of each roasting machine; during roasting at any given roasting machine 
comparing the control signal stored in the associated memory with the output signal generated 
by the instrument; when the compared signals nmtch, generating a command signal; and using 
the command signal to terminate the roasting of tfte beans in the container. 

57. (amended) [The] A method according to claim 56 including the steps of 
keeping an inventory of fresh beans proximate each roasting machine; monitoring the size of 
the fresh bean inventory; generating a low^^m^ signal when the fresh bean inventory 
drops below a predetermined level; transmiamg the inventory control signal to the central 
control station; and transferring additioilSl fresMeans to the roasting machine which generated 
the low-inventory signal upon receipt thereof at thb. control station. 



(amended) A method of roasting [a food product] coffee beans 
comprising the steps ofe^tablishing the degree to which the [product] coffee beans must be 
roasted to attain a desired arom^>.generating a measurable first parameter which is indicative 
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that the [produ^ has] coffee beans have been sufficiently roasted to yield the desired aroma; 
storing the first parameter; roasting a batch of more than one pound of fresh [product] coffee 
beans at a roasting ^t^perature by flowing heated air over the fresh [product] coffee beans : 
while flowing heated ak over the fresh [product] coffee beans removing substantially all 
pollutants from the air dovms^ea^ of the fresh [product] coffee beans being heated in a 
filtration system , cooling an^ast a'^portion of the air downstream of the fresh [product] coffee 
beans to substantially room ^iinSerature, and thereafter, while continuing to flow heated air 
over the fresh [product] coffe^eVs , exhaustmg the coQled^ain direct Ivj nto a room of a 
building without recirculating anv pW ofth^ air into the filtration svsten? :-TOonitoring a 
second paramet^^htcMs'conipati^ the first paxEmHef andns generate(i'% the fresh 

[product] coffee beans during roasting; and, upon detecting a match between the first and 
second parameters, discontinuing the roasmig step. 

63. (amended) method according to claim 62 wherein the first parameter 
is one of the color and darkness of the^ [product] coffee beans and the second parameter is one 
of the color and darkness of the fresh [ptoduct] coffee beans during the roasting step. 

64. (amended) A method according to claim 62 including adjusting the step 
of discontinuing the roasting of the fresh [prodilcF hcoffee beans as a fiinction of at least one of 
the roasting temperature and atmospheric prpssixre. ^ 

65. (amended) A methoA acc^o^fg to claim 62 wherein the step of 
monitoring comprises making a spectral analysis^ th^ fresh [product] coffee beans during the 
roasting step. 

66. (amended) A method according to claim 65 wherein the step of making 
a spectral analysis comprises directing a laser beam onto the O^esh [product] coffee beans 
during the roastin g step. ^ 

68. (amended) A ih^hod according to claim 62 including the steps of 
providing a multiplicity of different [product]. €offee bean types, establishing and storing the 
first parameter for each [product] coffee bean\ ype. prior to the roasting step selecting one of 




the multipUcity of [product] coffee bean types ira^oasting; and wherein the step of 
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discontinuing is carried out when there is a match between the first parameter for the selected 
[product] coffee bean typeWd the second parameter [ match]. 

69. (amenaed) A method according to claim 68 including the step of 
establishing a plurality of firstparameters for at least one of the multipUcity of [product] coffee 
bean types, each of which defines a different degree to which the [product] coffee beans must 
be roasted to attain correspondin^y differing desired aromas; prior to the roasting step 
selecting one of the pluraUty of first\narameters for the at least one [product] coffee bean type; 
and wherein the step of discontinuing\is performed when the second parameter matches the 
selected one of the first parameters. 

71. (amended) A metliod of /roasting [a food product] coffee beans 
comprising the steps of establishing the^degr^to which the [product] coffee beans must be 
roasted to attain a desired aroma by determimng a first parameter which comprises at least one 
of a color and a degree of darkness w liclr^ie^oduct] coffee beans must have to yield the 
desired aroma; generating at least one\second parameter which reflects a predetermined 
development of the first parameter during.a-F<5askng of the [product] coffee beans : storing the 
parameters; roasting fresh [product] coffee beans at a roasting temperature; monitoring the first 
parameter during roasting and discontinuing the roaisting step when the [product] coffee beans 
reaches the first parameter; monitoring the at least on© second parameter diuing roasting; and 
adjusting the roasting step when the second parameter indicates that a deviation fi-om the 
predetermined development of the first parameter occurited to thereby reestablish the 
predetermined development of the second parameter. 

73. (amended) ANriethod according to cbim 71 wherein the step of 
monitoring the first parameter comprise$^directing a laser beam onto the fresh [product] coffee 
beans during the roasting step. 



ding to claim 71 including the steps of 
e bean types, estabHshing and storing the 



75. (amended) Amethj 
providing a multiplicity of different [proi 

first parameter for each [product] coffee be^n- tv^. priQ^" to the roasting step selecting one of 
the multiplicity of [product] coffee bean types for roasting; and wherein the step of 
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discontinuing is carried out when the [product reaches] coffee beans reach the first parameter 
for the selected [product] coffee bean type. 

76. (amended)\A method according to claim 75 including the step of 
establishing a plurality of first pararkefera for at least one of the multiplicity of [product] coffee 
bean types, each of which defines a different degree to which the [product] coffee beans must 
be roasted to attain correspondingly drf^ng desired aromas; prior to the roasting step 
selecting one of the plurality of first parameters for the at least one [product] coffee bean type; 
and wherein the step of discontinuing is performed when the [product reaches] coffee beans 
reach the selected one of the first parameters.) 

(amended) A method according to claim 71 wherein the roasting step 
comprises flowin^eated air over the fresh [product] coffee beans , and including the steps of 
removing substantialW all pollutants fi-om the air downstream of the fresh [product] coffee 
beans being heated, cooling the air downstream of the fresh [product] coffee beans to 
substantially room temperature, and thereafter exhausting the cooled air into an enclosed room 
of a building. 

78. (amended)\A method according to claim 71 wherein the step of roasting 
includes flowing heated air over the^esh [product] coffee beans , and including the steps of 
filtering substantially all pollutants from the heated air following the roasting step, thereafter 



reheating and recirculating a- relativelv mSuor portion ^the substantially pollutant- free air over 



the fresh [product], coffee beansT omerebv cWtinue the roasting step; and discharging a 
relatively minor porti^ of the filtered air priw^o reheating and recirculating the major portion 
oftKe^airr: — 

79. (twice ame^ed) A method of roasting coffee beans in a roasting 
container having a viewing window omiprising the steps of establishing the degree to which 
the coffee beans must be roasted to attam^^sired aroma by preestablishing a first parameter 
which is a fimction of light reflected b^ thes^^ns during roasting; roasting the beans at a 
roasting temperature; positioning a spbctrom^ter at a location spaced apart from the window 
and the beans being roasted, the spectrohtefer domprising a laser emitting light and being 
adapted to analyze light sensed by the spectrorneteiy: activating the laser [to thereby direct] and 
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directing laser light from the laser through an/unobstructed air/^ap between the laser and the 
window onto the beans being roasted; with the^spectrometer sensing light from the laser 
reflected by the beans being roasted; comparing the sensed, reflected light with the first 

naramptfr' anH tpnTunatincr thf» maQtinff stpn whpn thp ^Pti^pH li'pht reflected hv the beans beinff 

roasted reaches the first parameter. 






Please add the following new claims: 






8D. (new) A method of roasting coffee beans in a supermarket located 
inside a building comprising the steps of establishing the degree to which the coffee beans 
must be roasted to attain a desired aroma; generating a measurable first parameter which is 
indicative that the coffee beans have been sufficiently roasted to yield the desired aroma; 
storing the first param^er; roasting fi^esh coffee beans at a roasting temperature by flowing 
heated air over the fi-esh coffee beans; while flowing heated air over the fresh coffee beans 
removing substantially allpollutants from the air downstream of the fresh coffee beans being 
heated, cooling the air downstream of the fresh coffee beans to substantially room temperature, 
and thereafter, while continuiW to flow heated air over the fresh coffee beans, exhausting the 
cooled air into the supermarketWonitoring a second parameter which is compatible with the 
first parameter and is generated By the fresh coffee beans during roasting; and, upon detecting 
a match between the first and second parameters, discontinuing the roasting step. 

8 1 . (new) A method of automatically roasting coffee beans to attain a 
predetermined, desired coffee aroma comprising the steps of roastingas^mpb of the beans 
inside a supermarket to a degree at whioJi coffee made with the beans exhibits the desired 
aroma; sensing one of a color and a darkness of the beans when the beans have reached the 
degree of roasting and from the sensed color or darkness generating a first parameter which is 
indicative of the sensed color or darkness oftthe bean sample; storing the first parameter; 
thereafter roasting fresh beans by flowing heated air over the fresh beans; cleaning the heated 
air after it has passed the fresh beans so that the air is substantially pollutant-free; cooling the 
air after the air has passed the fresh beans to about room temperature while continuing flowing 
the heated air over the fresh beans; discharging tHe cooled, pollutant- free, room temperature air 
into the supermarket; monitoring one of the color and darkness of the fresh beans being roasted 
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